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Entry Requirement: 16 Years O/d & Above Medium of Instruction: Chinese & Simple English
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Students will be able to build star-standards and industry quality through practice, master

professional skills in this field, and improve students’ employment and creative competitiveness.

{PI2ZE | COURSE OUTLINE

BRTEMIA. BIERETRME
Knowledge of Food Safety, Essential Baking
Equipment Tools and Methods

EEE. REFNE
Business Operations, Procedures and Standards

- RS S HIERTT

Baking Techniques and Production of Bread

<G, phEANERE T HIE
Biscuit, Cookie and Cracker Productio
- FL IR AL A
Communication in a Business Environment

- ERORITFIRE R

Cake Design and Mixing Preparation

c ANERER
Human Resource Management

-BESTH. EESHFETE
Computerized Accounting, Payroll & Inventory
Processing

- SR FNEE SARME
Advanced Baking & Pastry Operations

- Gl EEREHIE SRR
Creative Cake Making and Toppings

- BHE SIE ORI

Fondant Sculpting Techniques

BB AHE. RIESHEETE

Prepare and Plan Dessert Menus

- BHE Al HIAEES

Technopreneurship: Conception to Market

cEAERE, FAMARRSNA

Business Law, Information Systems & Applications

- TIRITIH S HERRE

Marketing and Sales Techniques

- B B R AR AN 0T

European Classical Cakes and Bakery Skills

- g X E B R EIME

Traditional Chinese Bakery and Patisseries

- B ERHE Z A HIE

Advanced Fondant Art Science

- SR G IR

Strategic Brand Management

<RE. BR5GSHA

Planning, Controlling and Leading a Project

- 3DESERIT S (1)

3D Cake Design and Decorating (1)

- ZHBRZEREE

Classic and Crusty French Bread

AR R B S A R EIE

French Dessert and Occasional Dessert Making

RS RIS

Developing and Launching a New Business

- 1552 hFni2 B HIE

Baking with Chocolate and Cheese Techniques

-PRES, RIESHIE

Chinese Dessert, Recipes and Making

ORHREREXESHE

Frozen and Western Desserts

- 3DEIRIT S (2

3D Cake Design and Decorating (2)

- ERESHUEHIESRER (£3))

Practice in Cake Design & Bakery Operations
(Internship)

* Please note that the modules Jisted are indicative
and may be subject to change.

OFQUALIAIE | OFQUAL RECOGNITION

OFQUALARE B Z MR ERXIFER, TREWSEE. MEFIMBHRZIENE LA LR LZAMEEETIRS, UE
BNEFERBHFSOFQUALIIER FFEF SR, OFQUALRREREHEFAIMENKEBMIG. XETERRFERES
REHZEUARXZHIMEEEIAT.

The Office of Qualifications and Examinations Regulation (OFQUAL) regulates qualifications, examinations and assessments
in England. All learning materials are designed and written by expertise in the field and professional academic authors so
that each interactive module is aligned against specific learning criteria specified by OFQUAL, the defining UK Government
body for Academic Standards in UK Higher Education. These standards ensure those that learn with us receive a high quality
education along with certification that is recognised universally by Universities and employers.

y7={ VH{EtTIE | ASSESSMENT

O 0T LAY, #a. BEnSBREACLREOBLS%, FRAC%, RMT LG0T,
QY HEEMER, LFEFSMETE, HEAEANTR,

100% assignment and practical exercise. The course offers both the theory (20%) and practice (80%) of Smart Industrial
Patisserie, Cake Decorating & Fondant Art , with a focus on the practical application of these skills in the workplace.
Teamwork is encouraged and students learn to work in groups to complete their projects.

ZENEHE | QUALIFICATIONS

REEZAHE=ZFBREWTE
‘ Diploma awarded by West College Scotland, UK

FERR LA E (A BFRSOFQUALEEH T [ B &KL HE /AL
Level 5 Diploma (Regulated by OFQUAL - Office of Qualification & Examination Regulation)

,/k* 7EAVEIS | CAREER PATHWAYS
@ HEIH. EHF. AR AOREIT. SEMEET. BEEREHEESZESE. BEIEER. B MRS58 REHE5 RSN,

FERRME . ERHSHEMENSR. SRSHEERE. FIFE. . BE5FERES.

Bakers, pastry chefs, pastry bakers, cake bakers, hotel bakery management and operators, bakery industry administrators,
hotel, cruise and catering bakers, raw material purchaser, cake and bakery salespersons, professionals cakes consultant,
pastry skill trainers, pastry skill lecturers, pastry skill coaches and fondant art judges and etc.




